
 AT

THE BLUE GINGER

Your Perfect
Wedding



WELCOME
TO THE 

BLUE GINGER

We believe every love story 
deserves a beautiful setting.

Located in the heart of Tanjong Pagar, 
our restaurant offers an intimate and

elegant venue for your wedding. 

We are proud to be recognized as a
MICHELIN BIB GOURMAND awardee in
2017, 2018, 2019, 2021, 2023, and 2024.
We do our best to ensure a delightful
dining experience for your wedding.



BASIC
WEDDING
PACKAGE

Venue: The Blue Ginger, Tanjong Pagar
Capacity: 25 to 120 people
Pricing: $130++ per person 
($65++ for kids below 12 years old)
Duration: 11:30am - 3pm
Tea Ceremony: Tea set & longan tea
will be provided.

Exclusive offer for Bridely users:
Quote “Bridely” to receive a free bottle
of wine (worth $65) per 10 pax



COMPLIMENTARY
PERKS

Complimentary Decorations:
Solemnization table with
flowers 
Low fresh floral
arrangements for all
dining tables
An elegant table set up
with white tablecloth and
chair covers
Signage at the entrance











SET MENU A

Gado Gado 
Blanched vegetables, beancurd, boiled eggs & potatoes 

with tasty peanut sauce 
Ngo Heong 

Minced pork and prawns seasoned with five-spice powder 
wrapped and fried to crispy golden brown 

Kueh Pie Tee 
Shredded bamboo shoots and turnips garnished with shrimps

 in pie tee cups 

appetizers

Chap Chye Masak Titek 
A typical peranakan mixed vegetable dish prepared in a 

tasty prawn stock 
Ayam Buah Keluak 

Braised chicken with galangal and lemongrass, cooked with 
Indonesian black nuts 

Udang Nonya 
Fresh tiger prawns sautéed with garlic, chili & spring onions 

Broccoli with Mushrooms 
Laced with tasty oyster sauce and fried shallots 

Beef Rendang 
Fork tender beef shin prepared in rich coconut milk spiced with ginger,

lemongrass, lime leaves and a dash of curry powder 
Steamed Seabass Fillets Soya 

Seabass fillets with premium soy, ginger & spring onions 
Served with steamed rice, sambal belachan

Chendol or Durian Chendol

main courses

dessert



SET MENU B

Gado Gado 
Blanched vegetables, beancurd, boiled eggs & potatoes with tasty

peanut sauce 
Kueh Pie Tee 

Shredded bamboo shoots and turnips garnished with shrimps in pie tee
cups 

Nonya Rolls
Chicken, yam & vermicelli rolls

appetizers

Ikan Masak Assam Gulai
Snapper fillets simmered in spicy tamarind gravy flavored with

lemongrass
Ayam Buah Keluak

Braised chicken with turmeric, galangal and lemongrass, cooked 
with Indonesian black nuts

Curry Vegetables
Cabbage, lady’s fingers, tomatoes & eggplant

Beef Rendang 
Fork tender beef shin prepared in rich coconut milk spiced with ginger,

lemongrass, lime leaves and a dash of curry powder 
Udang Goreng Tauyu Lada

Sauteed tiger prawns with black pepper and sweet dark soya
Terong Goreng Cili

Deep fried eggplant with a piquant chili paste
Served with steamed rice, sambal belachan

Chendol or Durian Chendol

main courses

dessert



SET MENU C

Gado Gado 
Blanched vegetables, beancurd, boiled eggs & potatoes 

with tasty peanut sauce 
Ngo Heong 

Minced pork and prawns seasoned with five-spice powder 
wrapped and fried to crispy golden brown 

Kueh Pie Tee 
Shredded bamboo shoots and turnips garnished with shrimps

 in pie tee cups 

appetizers

Snapper Goreng Cili
Deep fried snapper fillets topped with a piquant chilli paste

Ayam Panggang Blue Ginger
Deboned chicken thigh and drumstick flavoured with coconut milk 

rich in exotic spices and grilled to perfection
Broccoli with Mushrooms 

Laced with tasty oyster sauce and fried shallots 
Tauhu Nonya Style

Deep fried beancurd with Chef’s special sauce
Udang Kuah Pedas Nanas

Tiger prawns simmered in a tasty pineapple gravy
Babi Pong Tay

Stewed pork shoulder with preserved bean paste flavored with
cinnamon bark

Served with steamed rice, sambal belachan

Chendol or Durian Chendol

main courses

dessert



SET MENU D

Gado Gado 
Blanched vegetables, beancurd, boiled eggs & potatoes with tasty

peanut sauce 
Kueh Pie Tee 

Shredded bamboo shoots and turnips garnished with shrimps in pie tee
cups 

Nonya Rolls
Chicken, yam & vermicelli rolls

appetizers

Steamed Seabass Fillets Soya 
Fresh seabass fillets with premium soy, ginger and spring onions 

Ayam Goreng 
Deep fried chicken wings with Asian spices

Curry Vegetables
Cabbage, lady’s fingers, tomatoes & eggplant

Babi Hong 
Braised pork knuckle with premium soy 

Udang Goreng Tauyu Lada 
Sauteed tiger prawns with black pepper and sweet dark soya 

Tauhu Nonya 
Deep fried beancurd with preserved bean paste sauce

Served with steamed rice, sambal belachan

Chendol or Durian Chendol

main courses

dessert



APPETIZERS



main course



 BEVERAGE
OPTIONS

Complimentary beverages: free flow
of soft drinks, juices, and Chinese tea
Wine Corkage Fee: $25++ per bottle
Hard Liquor Corkage Fee: $100++
per bottle
Exclusive Discount: 10% off all
alcoholic beverages purchased
through The Blue Ginger
For Bridely users: Quote “Bridely” to
receive a free bottle of wine (worth
$65) per 10 pax
Note: All alcoholic beverages brought
in must be duty paid



SEATING
CAPACITY

Total Capacity: 25 to 120 people
Level 3: Up to 45 guests
Level 2: Up to 46 guests
Level 1: Cozy setting for up to 28
guests
Bridal changing room is on level 3 



OPTIONAL 
UPGRADES

Photography Services: 
Contact Derrick at 9759 0769.

Dessert Bar:
Nonya Kuehs: Add a sweet
touch to your celebration at
$8++ per person.

Projector & Screen Rental: 
Contact Gary at 9021 0222.

Exquisite Wedding Gown Rental:
Contact Valent at 9168 4438.



Exclusive space for your solemnization



FAQS

1. Where can the guests park?
Along Tanjong Pagar Road, Tras Street or
Orchid Hotel carpark
2. Are there vegetarian and halal menu
options?
Yes, both are available upon request

3. Can the wedding couple customize
their own menu?
Yes, the full menu is on our website. We
will advise on the cost if menus are
customized.

4. Can music be played during the event?
Yes, there is a sound system on each floor

5. Can the couple play their own playlist?
Yes, through spotify



FAQS

6. Is there a changing room?
Yes, on level 3 of the restaurant

7. Can the bride come early to do
make-up?
For lunch, from 9.30am & dinner from
4.30pm. There will be an early room
charge of $100++

8. Is there a special price for kids?
Yes, kids below 12 yrs old is charged at
$65++

9. Can the couple do a tea ceremony
at The Blue Ginger as well ?
Yes, we will also provide the tea set &
longan tea for you



TERMS &
CONDITIONS

Deposit: A non-refundable deposit of
$1000 per floor is required to secure
your booking and date.

1.

Confirmation: Guest count and menu
selections must be confirmed 10 days
prior to the event.

2.

Payment: Full payment of the expected
revenue 3 days before the event. All
outstanding bills must be settled on the
event day.

3.

Cancellation Policy: Deposit forfeited if
cancelled less than a week before the
event. $500 charge if cancelled less
than 2 weeks before the event.

4.

Decorations: Conceptualizations and
designs are at The Blue Ginger’s
discretion. Ceiling and wall decorations
are not provided.

5.

Special Requests: Chargeable upon
consultation.

6.



TERMS &
CONDITIONS

All mood boards sent by us or from
yourself are meant for a general feel of
the proposed set up. The Blue Ginger
will not replicate it like for like.

1.

Photography: All photos taken by The
Blue Ginger’s photographers are the
property of the restaurant.

2.

Cleanup: Extra decorations/items
brought in by guests must be cleared on
the same day. The Blue Ginger will not
be responsible for any missing items.

3.

Projector and screen: To be arranged by
couple if needed

4.

Overtime Charge: $100++ per 15 minutes
after 3.5 hours of event duration.

5.

All designs and artwork are the property
of The Blue Ginger, and should not be
copied or used without authorization.

6.

Prices & menus may be subjected to
changes without notice

7.



At The Blue Ginger, we are committed
to making your wedding day as special

and seamless as possible.

For any inquiries or to schedule a visit,
please contact Alan at 6224 4028 or

9755 8603. 

We look forward to making your dream
wedding come true!


